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yen. 
That's the 
cost of 
the silver sake cup that the 
Japanese government gifts to those 
who reach the age of 100 every 
year. With over 30,000 new 
centenarians this year, the Japanese 
authorities are reconsidering this 
tradition for economic reasons. 
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IN THE EYE OF ERIC RECHSTEINER 
Kita district, Tokyo 


Oi Recstener 


With his hat, and from a distance, this man resembles Tora-san, the character created by Yamada Yoji 
and so brilliantly interpreted by the late Atsumi Kiyoshi. On getting closer, you discover it is just an 
amateur artist carefully attempting to catch the beauty of the Sumida riverbank with his pencil. This is 
one of the capital's most charming and iconic spots. 


society Trackin 
drunk travellers 


To avoid accidents related to 
drunken behaviour, JR West 
has installed around fifty 
cameras at Kyobashi railway 
station in Osaka. They will 
automatically spot unusual 
movement and will alert 
personnel to prevent people 
falling onto the tracks. 


economy SOS, the recession 
is back! 


With a gross domestic product that declined 
by 0.4% between April and June compared to 
the previous quarter, household consumption 
that fell by 0.8% and exports that were 4.4% 
lower than in the first quarter, the 
authorities are worried about the return of 
recession. This is a setback for Prime Minister 
Abe, who is relying on a policy of reflation to 


reinvigorate the economy. 
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series The unsinkable boats 


We thought they had disappeared forever, 
but some boats have reappeared thousands 
of miles away from their port of origin. 
M on the 11th of March 2011, wrecked 
fishing boats carried away by the tsu- 
nami continue to wash up on the coasts of Okinawa 
and Hawaii. For those who lost everything during 
the earthquake, these boats are still of great senti- 
mental value. 
On April the 13th, alittle boat named Tokumaru 
No.5, which had been moored at Kumazawa and 
had been carried away by the tsunami, was found 
on the beach of Ikema Island in Okinawa. Its 
owner is a sailor, Fujii Tokushiro, but the boat 
was mainly used by his father Tokuo, who died 
aged 88 a few months after the earthquake. "m. 
surprised that this boat drifted for over four years 
to finally reach Okinawa. Maybe our father guided 
it south to please the family,” he says. 
Kumazawais located on the tip of Ogatsu Peninsula, 
notorious for its violent waves. The area isn't ideal 


for fish farming, so the fishermen made a living 
from fishing for abalone and sea-urchins or 


ore than four years after the earthquake 


collecting seaweed. In the Fujii household, To- 


JE SR Ee 


In the months following the earthquake of the 
11th of March 2011, Ishínomaki Hibi Shimbun's. 
team posted a handwritten message on its front. 
window, which read: Ganbaro Ishinomaki (Be 
brave, Ishinomaki). Three years later, a new. 
handwritten message has taken its place: Fuk- 
katsu Ishinomaki (To the Rebirth of lshinomaki). 
It’s a message of hope. If you wish to help this 
newspaper, you can subscribe to its electronic 


version for 1,000 yen (£6) per month: 
i i A 
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Tokumaru No.5, as it was found in Okinawa, some 2,100 kilometres away from its home port. 


kushiro would be away for several months at a 
time working on large fishing boats, and during 
that time his father Tokuo, his mother Tomeka 
and his wi 


close to home 


e Mitsue had to be content to fish 
th the little boat that was part of 


their daily lives 

That is how the family lived for decades. On the 
Lith of March 2011, when the earthquake took 
place, Tokushiro was working on board a trawler 
off the south of Japan. His father Tokuo, Tomeka 
and Mitsue were at home. This earthquake was 
different from the usual, lasted longer and was 
more violent. 

Sensing that a tsunami might follow, Mitsue left 
their house located on a hill to tie up the boat se- 
curely. Asson as she finished, she turned towards 
the sea and saw the tide recede several hundred 


metres. The tsunami seemed inevitable, so she 
took refuge in their house. As whi 
crashed into the neighbourhood, the water level 
rose rapidly, the houses on the coast were submerged 
and the boat carried away. 

Luckily, their house survived, but the boat disap- 
peared, Tokuo was stunned on hearing the news. 
His health declined and three months later, he 
died. However, the Fujii family rose above their 
sorrow and was able to get a new boat, thanks to 
help from others. The rhythm of their lives 
resumed, but this March, the maritime union i 
formed the family that their boat had been found 
on Ikema Island, over 2,100 kilometres away from 
its home port. 

It had lost its engine but the owner was identified 
thanks to its registration number. Lots of debris 


foamed waves 


4 ZOOM JAPAN number 34 september 2015 


JP BOOKS 


@ 


Japanese Books & Gifts 


JP BO 


OKS 


24-25 Denman Street, 
London W1D 7HU U.K. 

Tel +44(0)20 7839 4839 
Fax +44(0)20 7287 0903 
Email info@jpbooks.co.uk 
Open Mon-Sat 10:30~20:00 


Sun11:00~) 


www.jpbooks.co.uk 


www.facebook.com/jpbooks Mi 


— Shen 


This photo was taken by Fujii Mitsue as she took shelter on high ground during the tsunami of 2011 


that wiped so much away. 


from the earthquake was also found on the west 
coast of the United States, and it's possible that 
the Fujii's boat arrived in Okinawa after having 
cific Ocean. 


travelled all around the D. 
“Ie must have experienced many storms over the 
past four years while drifting on the high seas; it's 
probably what our father would have wanted, 


says Tokushiro to explain this miraculous event. 
It was impossible to bring the boat back, so he 
asked that it be destroyed or preserved asa monu. 
ment where it was. Ar the moment, the Ikema Fi 


n's Union is keeping it in the grounds of 


biji Centre, right next to Ikema harbour. 
r future, a notice will be displayed with 
rds: “In memory of the March 1 Ith earth- 
quake”, The boat will then be exhibited as a me: 

morial 

Another boat from Ogatsu, this time belonging 
to the late [to Kyoichi from the Namiita district, 
was found at the end of April this year on a 


Hawaiian beach on O'hau Island, The boat was 
called Katsumaru no. 2 and was used as a fishing 
boat by Mr Ito, who had retired after working for 
years on a whaler. He became ill and died in 


n 
2003, and his boat was abandoned. When the 


earthquake took place, nobody knew whose boat 


it was. Mr Ito's wife, Takeno (68 years old at the 
time of the earthquake), was was carried away by 
the tsunami and is still declared missing, 

“Our father, who is now in heaven, came back 
with this boat to search for our mother. We 
would be happy for the boat to be brought back 


to Namiita and put on display in the centre of 


says their second daughter Sanae, 
ng the 
Katsumaru No. 


ews about the discovery of 
on O'hau Island. The other 
residents in the neighbourhood agree. “It's a 


miracle finding the boat four years later. We 
should exhibit it at the Centre to remember the 
earthqual 


one of them says. 
Hirai Michiko & AKIYAMA YUHIRO- 
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For many Japanese people, a good slice of bread is now considered so much better than a bowl of rice. 


Rice in search of a 
new lease of life 


For several years now, the consumption of 
this millennia old food has been 


decreasing across the Japanese archipelago 


an we even begin to imagine Japanese 
C no longer eating the rice produced 

in Japan? This may sound like a strange 
question, although it is an increasingly relevant 
one, but the answer is currently still "no". There 
are many reasons to 
gradually disappear throughout the Japanese 
archipelago. Firstly, consumption has been in 


that rice cultivation will 


decline for several years now. In 2011, the 
Tohoku region, one of the largest producers of 
rice in the country, was hit by a tsunami that des- 
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troyed a great many rice fields, and in this same 
year the Japanese spent more money on buying 
bread than they did on rice. This phenomenon 
was so serious that the media seized on the topic 
and investigated why the Japanese were falling 
out of love with one of the most important ele- 
ments of their traditional diet. 

The influence of Western ways of life has also 
played a part in this changed approach to diet. 
For breakfast, a bowl of rice has been replaced by 
toast. In the bigger towns, and even in the smaller 
ones now, you can find more and more bakeries 
while many rice sellers are shutting up shop. Most 
of them are elderly, while bakers are younger and 
representa certain kind of modernity. Many gai- 


ned their baking skills in Europe, especially 
France, and there are also a number of ambitious 
and adventurous bakers from the West who set 
up shop in Japan when they learned that Japanese 
customers appeared to 


The result of a 
prefer loaves to rice. 


government This situation isalso the 
policy that result of a historical 
encouraged — eor policy that 
Japanese to encouraged The Japa- 
ume as nese to eat like Wester- 


ners in order to develop 
more robust physiques. Obsessed with catching up 
with the West, Japan has shot itselfin the foot by 
ferent way of life. This 


promoting completely 


Japanese consumers still appreciate eel on a bed of rice, but now there are fewer people willing to make it at home. 


is very ironic, asin Europe and the United States, 
people are trying to copy Japanese eating habits to 
guarantee longer lives and better health, making 
up for che damage caused by increasingly poor diet. 
Changesin the cooking habits of Japanese families 
have also contributed to this lack of interest in rice. 
A study in 1998 showed that families preferred 
meals that were easier to prepare and didn't increase 
the number of dishes to wash up. When you serve 
rice, you need to prepare side dishes; one’s pallete 
cann hardly be satisfied by this humble grain alone. 
This trend can be explained by the fact that meals 
are eaten together less and less, with family mem- 
bers increasingly eating on their own. You only 
have to observe scenes of people eating meals in 
films or on TV to realize this, a clear indication of 
the spread of a new culinary culture and its 
influence on the consumption of rice. 

Ifyou also take into consideration that the eco- 
nomic crisis has caused Japanese people to spend 
less in restaurants, it should come as no surprise 
that rice production in Japan is under threat. 
However, rice is held in high esteem by many for 
its quality and taste, with an almost nationalistic 
fervour. One rice merchant explained that it 
makes no sense eating rice in Japan if its not 
grown locally and cooked in a rice cooker that is 
also made in Japan (see page p13). This type of 


reaction is understandable, especially as rice is 
deeply rooted in Japanese culture. Just as they 
love seeing the cherry blossom in spring and are 
enraptured by the red leaves in autumn, the Japa- 
nese like to see their paddy fields as a symbol of 
the unchanging nature of their country. Whether 
travelling on the train or by cartis not unusual 

to see these fields when 


Even sake the — our and about in the 
s kenot as countryside Rice cul 

gods, Tacit vation has ser the 

M Ed rhythm of life for the 


Japanese for over 2,400. 
years. At harvest time, many Japanese travel to. 
regions where rice is produced, such as Niigata, 
to fulfila kind of pilgrimage, while many festivals 
are organized to celebrate the new harvest. This 
isaseason when people from local communities 
carry parade shrines called mikoshi around the 
streets and give thanks to the gods. A number of 
festivals (see Zoom Japan no.33, July-August 
2015) are intimately connected to rice, but the 
keen interest in these festivities is in stark contrast 
to its diminishing consumption. According toa 
study published in April 2015, Japan is only in 
50th place on the list of countries that eat the 
most rice worldwide, with an average intake of 
only 119 grammes per person, far behind Ban- 


gladesh in top place with 473 grammes per per- 
son, per day. 

Ofcourse, the Japanese don't just eat rice, they 
drink it too, but sake, the drink of the gods, is not 
as successful as it used to be either. Official figures 
show that sake consumption is down too. In 


1973,a record year, consumption was around 1.7 
billion litres, but in 2011, only 603 million litres 
were drunk. In the face of such statistics, brewers 
are losing their smiles. In 1980 there were 3,533 
sake producers - there are now only 1,709 left. 

To alleviate this situation, the authorities have 
to actively encourage production and consump- 
tion of rice and rice products. The TransPacific 
Partnership (TPP), the trade agreement initiated 
by the United States and which Shinzo Abe 
wishes to join, would not benefit Japan's rice pro- 
duction. Another solution would be to promote 
Japanese rice and its associated products abroad. 
Japanese cuisine is all the rage in Europe. Since 
Japanese cuisine gained Unesco Intangible World 
Heritage status, many Japanese government 
authorities want to use it to promote their culture 
around the world and so are takinga much greater 
interest in rice. Let's hope this will ensure the 
future preservation of a wonderful food that tastes 
fantastic on its own and is part ofa unique culi- 
nary tradition. ODAIRA NAMIHEI 
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Boo: 


INTERVIEW Setsuko loves local agriculture 


Farmers have long been supported by a 
system that allowed them to to 
influence politics, but not anymore. 


here is growing concern among people 
in Japan about the future of local agri- 


culture, due both to American trade 


pressure and the Abe Shinzo administration's 
apparent lack of interest in the matter. Zoom 
Japan has discussed these issues with Yasuda 
Setsuko, the head of both the Japan Organic 
Agriculture Research Centre and the Vision 


21 Information Centre. 


When did you first get interested in food and 
nutrition issues? 

Setsuko Yasuda: When my children started 
elementary school. I attended a seminar on the 
subject and I was struck by the statement that 
the way children cat can change their life. That's 
when I decided to delve deeper into these 
matters, Later on, I had a chance to work for a 
consumer association, At first | was active in 
the anti-nuclear movement, and it was while 
researching the problem that I realized how 
poor rural communities around Japan had been 
persuaded by the government into accepting 
nud 


ar plants with the promise of tax breaks 
and other economic benefits. So I asked to be 
put in charge of food safety and agriculture. 


What do you think about the future of Japanese 
agriculture? 

S. Y.: All recent trends point to the fact chat 
the government is not doing enough to protect 
national rice product 
because for a very long time rice has not only 


. This is very troubling 


been our staple diet, it's been at the heart of Ja- 
panese life and culture. Collaboration and sharing, 
for example, is very important in Japanese society, 
and the origin of this can be found in che way 
rice is produced on a communal level. This ap- 
proach is also stressed during the local festivals 
that are held first in summer, when we pr. 
a plentiful harvest, and then in autumn, this 
time to thank the gods for receiving it. Also, up 
tothe second half of the 19th centu 
wealth and one's station in life were calculated 
in rice, In other words Japanese society, culture 
and economy have all been built around rice 
culture. If we throw away all the hard work our 
forefathers have done we are going to destroy 
both the environment and our food culture. 
That's why I think the government's current 
agricultural policy is a recipe for disaster. 


y for 


conomic 
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An increasing number of people are against the TTP free trade agreement supported by Washington. 


This recent trend is quite opposite to the go- 
vernment's traditional attitude towards farmers, 
isn't it? 

S. Y.: Yes, indeed. According to the Staple 
Food Control Act of 1942, the gov 
formally in charge ofall rice production, distri- 
bution, and sales. Until 1995, the gov 
used to buyall the rice produced in Japan before 
selling it at a relatively high price (agreed on 
with the agricultural cooperatives) in order to 
support the farmers. At the same time rice 
ports were banned. However, since the end of 
the 1980s, the United States have applied 
pressure to get the government to lift the ban 
on foreign rice. In the Uruguay Round of the 
General Agreement of Tariffs and Trade 
(GATT) negotiations in 1990, Japan refused 
to agree to concessions, but now the same thing 
is being debated in connection with the Trans- 
Pacific Partnership (TPP). 


nment is 


nment 


What do you find the most troubling thing 
about the recent trade developments? 
S. Y. Ies what they call “minimum access 


the way the US is trying to force Japan to accept 
rice imports just because they have a surplus 
production of rice. It has nothing to do with 
our food needs. It's just that they are looking 
for new markets to off-load their excess pro- 
duction, while using food asa weapon to impose 
supremacy on the region. 


Actually the Japanese are consuming less rice 
than ever, aren't they? 


S. Y.: You're right. In 1960, for example, the 
average annual consumption was 118kg per 
person. Now, on the other hand, it’s only 61kg, 
bout half the 
ago. That puts our current rice ni 


ie. e we used to eat 50 years 


eds at about 


8 million tonnes per year, yet we are asked to 
import 10% of that rice (770,000 tonnes) from 
the US. 


Why isn't rice as popular in Japan today 
the past? 
S. Y.: After the war Japan imported many new 


ideas from America. One of them was that a 
bread-based diet was better for our health. At 
ing 
rice made you stupid (laughs). At the movies 
ig healthy-looking 
actors, and of course they all ate bread and 


the time it was widely advertised that e. 


we would see all those 


meat and drank milk. So following an American 
request, for many years the Japanese Government 
provided only bread for school lunches. Oddly 
enough, it is only recently that rice has been 
reintroduced for school lunches. But in Ja 
homes most people now eat bread or pasta at 
least once a day, and of course we eat a lot of 
meat (annual individual consumption has shot 
up from 30kg to 137kg in 50 years). And most 
meat and wheat, together with other products 
like soya beans and corn, are imported mainly 
from the US. As a consequence, Japan's food 
self-sufficiency has gone down from 80% in 
1960 to only 39% in 2006 


anese 


You have mentioned the TPP. Why do you 


think this agreement poses a threat to Japanese 
agriculture and rice production in particu- 
lar? 

S. Y.: Because the US want Japan to get rid of 
any import tax on foreign rice (ie. American 


rice). That would have a disastrous effect, as 
90% of national production would be wiped 
away by a total liberalization of rice trade. Only 
the strongest, most popular varieties like Niigata 
Prefecture's Koshihikari would keep selling well. 
These are comparatively expensive, but are ve 
popular with people who can afford to buy 
them. Another thing that worries me are the 
big American biotechnology companies like 
Monsanto. After the war, the occupation go- 
vernment decided to prevent the reconsolidation 
of farmland by making it so that only the people 
who did the actual farming (i.e. the small 
farmers) could own large arcas. It prevented 


joint-stock companies from gaining control of 
the land. It was a good thing because big com- 
about the bottom line; when 


times are bad they can easily switch to more lu- 


panies only thin 


crative crops, However, the Abe administration 
is now talking about renting land to these com- 
panies, including foreign corporations. Monsanto, 


for example, is already growing rice in Tochigi 
Pre 
distant future big business will gradually take 


cture. My worry is that in the not so 


control of Japanese agriculture, only pursuing 


its own interests at the expense of local people 


Some experts contend that considering the 
current situation (depopulation of rural arcas, 
remaining farmers getting old, increasing pro- 
duction costs, etc.) it would be probably better 
to buy cheaper ri 
S, Y.: Its true this opinion seems to be quite 


from other countri 


popular in certain political and economic circles 
Burt are we sure this is not a potentially dangerous 
decision? Maybe for a tiny country like Singapore 
it makes sense, but Japan still has more than 
100 million people. Is it really safe to trust in. 
ternational free trade when our food self-suffi- 


ciency is at ri 


Can you tell me about the relationship between 
agrochemicals and the destruction of nature? 
S. Y.: This is a sore point because Japan is the 
world's number one country in terms of chemicals 
used in agriculture. According toa 2004 OECD 
survey, Japanese farmers use almost 16kg of ch 
micals per hectare. In comparison, American far- 
s/ha. Some time ago a US trader 
pointed out this fact to prove that American 
rice was not only cheaper but even safer than Ja- 
panese rice. However, there's an important thing 
we must consider. Ifwe analyse the final product, 
that is the rice itself, we find more traces of che- 


mers only use 21 


micals in American rice than in Japanese rice. 


The reason is that American farmers use a lot 
more pesticides and insecticides after harvesting 
the rice. These chemicals stick to the grains and 
don't go away. By contrast, in Japan we mostly 
use herbicides that are spread at the beginning 
of the growing cycle. They gradually d 
during the growing process and only a 
amount remains at the time of harvesting. 


appear 
imal 


Docs that mean we shouldn't worry too much? 
S. Y.: Well, actually there's a big problem right 


now with neonicotinoids, a class of neuro-active 


insecticides whose use has been linked to the wi- 
despread disappearance of bees, which in turn 
has negatively affected agriculture as many crops 
are pollinated by bees. Neonicotinoids have 
become very popular because compared to other 
insecticides they 


se less toxicity in birds and 
mammals, However, high levels of neonicotinoids 
in insects cause paralysis and death. Not only 
that, according to recent tests it appears that 
even small children can be negatively affected by 
them. In 2013, the European Union and a few 
non EU countries restricted the use of certain 
nconicotinoids. However, in Japan, where these 
insecticides are widely used against shield bugs, 
the government is doing nothing. Unfortunately, 
the agrochemical lobby is very influential and 


Setsuko Yasuda knows the current state of rice producers and consumers in Japan very well. 


FOCUS 


has strong connections with politicians. Giant 
chemical companies like Sumitomo Kagaku or 
Japan Agricultural Cooperatives (JA) that sell 
the chemicals to the farmers and the helicopter 
jes that spread them on the rice fields - 
keepi 


comp 
the 
things as they are 


yall havea strong economic interest 


The number of Japanese farming houscholds 
has declined in recent decades. Currently 
most farmers are over 65 years old, while more 
and more peopl 
the cities. In your opinion, what should the 
government do in order to create a new interest 
in agriculture among young people? 

S. Y.: The main problem is ll those complicated 
Jaws and regulations that often di 
from even trying this kind of business, Recently, 
for example, there's been a growing demand 
for organic farming, but just reconverting the 
land to the organic method takes about three 


their 20s choose to live in 


courage people 


years. Under these circumstances, the government 
should support young enterprising farmers 
through long-term rental contracts and some 
sort of financial aid. These people need to know 
that they are not being left alone in their battle 
to preserve our agricultural heritage. 
INTERVIEW BY JEAN DEROME 
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Bo: 


TREND Returning to your roots 


In Kamagawa, southeast of Tokyo, onc 
organization is preserving the increasingly 
rare terraced rice fields, with no help from 
grants or subsidies. 


or those who love traditional Japanese land- 
F- and especially for those who live 
near Tokyo, the terraced rice paddies of 


Oyama Senmaida are a sanctuary. Away from 
the hurly-burly of the city, the summer breeze ca- 


resses the leaves of the rice plants, forming neat 
rows, like emerald green carpets on the side of a 
small hill. The singing of cicadas and the chieping 
of birds mingle now and again with the laughter 
of children. 


Mitsuji Ishida, director of the NPO Oyama Senmaida, which takes care of the terraced rice fields. 
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These four hectares of rice paddies, the closest to. 
the capital and the only ones to be irrigated only 
by rain water, are situated on the tip of the Boso 
Peninsula (Chiba). This landscape, a reminder 
of Japan's farming traditions, also welcomes 50,000 
touristsa year. 

"We had no idea we could attract so many people. 
We were too used to this landscape. Personally, I 
hated it,” says Mitsuji Ishida, the 63 year old 
farmer who is the head of the non-profit organi- 
zation that works for the preservation of Oyama 
Senmaida. For him, born and raised here, the ter- 
raced rice fields which he is so proud of today, 
meant only hard work. "How many times have I 
regretted not having flat fields? I can’t count,” he 


recalls. 
Mr Ishida still has his strong, sine 
a lifetime of farm work, but these terraced rice 
paddies, which continue to attract tourists to this 
day, nearly disappeared because many other farmers 
can no longer say the same. The farmers, whose 
average age is 65 years or older, don't have the 
strength to go on working on these sloping fields 
thatare impossible to access with machines. Tired 


hands from. 


of the hard work and low returns, some are 
choosing to abandon their fields despite the four 
hundred year old tradition. “Ifwe hadn't founded 
this organization, these rice fields would have di- 
sappeared,” admits Ishida. 

Without the means or know-how to preserve 
them, the locals believed that Oyama Senmaida's 
fate was sealed until Toshio Fujimoto, a former 
leader of the student revolution in the 60s, disco- 
vered this landscape in 1983. Enamoured with 
“this v 
worked tirelessly to launch an appeal for support 


w that reminds us of our origins,” he 


to found the organizaton, 
Te was a brilliant idea. In order to give this region 
a new lease of life after its vitality had been sapped 


by depopulation and the increasing age of the re- 
maining inhabitants, he decided to restore this 
traditional form of agriculture to its former glory 
by working in collaboration with people from 
thebigcities. To achieve this, Fujimoto and other 
local people such as Ishida, carefully studied the 
ecotourism initiatives in the Kochi region (in the 
west of Japan), where people living in the city 
rent a portion of land and cultivate it under the 
supervision of local farmers, “We had these rice 
paddies and the techniques to maintain them. 
The city’s inhabitants, for their part, wanted to 
renew their contact with nature. So we thought: 
‘what if we formed a wis 


win relationship?’ " 
Ishida remembers. This little group of friends 
won support from the city of Kamogawa and 
founded the organization in 1997. Together they 
put together an economic model where the local 
farmers are paid by the organization to share 
their know-how with people from the city who, 
for their part, were dreaming ofimmersing them- 
selves in nature and farm work. “In the beginning, 
the locals told me it wouldn't last more than five 
years,” Ishida laughs. He became pres 
organization just before Fujimoto died in 2002. 
Today, 140 people regularly travel to Oyama 
Senmaida to mark out the beds for the rice 
seedlings, weed and then harvest the little golden 
grains in autumn. It costs 30,000 yen for a year's 
subscription (about £160) fora 100 square metre 
plot. This work makes your back ache, but it also 
produces 40 to 50 kilos of rice per y 


lent of the 


ar, so why 
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At Oyama Senmaida terraced rice fields, local members of the NPO prepare plants for indigo dye. 


not? The organization will soon celebrate its 
twentieth anniversary, but "there is no lack of 
people who want to subscribe every ye 
Ishida with a smile. Some of the subscribers 
have even made the choi 
ast for the love of the 
led by promoting the quality of life 


says 


to move out here 


ice fields. 


"We succes 


Rice from Oyama Senmaida terraced rice fields. 
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in this area,” says Ishida. 

The organization has a yearly budget of £212,000, 
and is profitable and independent without any 
grants or voluntary donations. It has four per- 
manent employ 
when needed. 
They also invest in other activities such as 


and pays 70 local farmers 


growing haricot beans, making sake and reno- 
vating old farm houses. These are also based on 
the collaborative model that was developed 
when the oi 
been copi 
All of these initiatives are helping renew and 
maintain the agri 
by forming small communities of city dwellers 
g together. This ‘club’ or 
small circle of people who love agricultural life, 


ation was founded and it has 


and adapted by many others since. 


ultural landscape of yesteryear 


and locals worl 


creates intimate ties between people from very 
different cultural backgrounds. “Sometimes 
they have difficulty understanding me. We speak 
with a strong accent here,” laughs 78-year-old 
Hideko Aikawa. “I am happy that they come 
her come alive," says 
this craggy faced farmer. "When I'm here, all of 
my stress disappears," says Shinichi Yokota, 
who has been part of the project for eight years. 
“In Tokyo, where I live, my children don't have 
the opportunity to play surrounded by nature, 
and I enjoy seeing them run after butterflies 


it's nice to see the are 


and frogs” he laments. 
atural habitats, 
ims to forests, are a cradle of life 


These rice fields and their diverse. 


from little scr. 


for small animals. Hawks, salamanders and the 


fireflies that symbolise pure water in Japan are 


quite common. “Many of these speci 


are re- 
gistered on the prefecture's (Chiba) red list of 
endangered species, but I won't name them all 
because this kind of information could attract 
poachers,” says Daisuke Asada, one ofthe orga- 
niszation’s permanent employees. “It’s unfor- 
tunate that places like this are becoming in- 
gly rare; 
graduate, he was the one who put together the 
list of species finding shelter in these rice paddies 
that is handed out to the children who come 


creasi 


he frowns, An entomology 


on school trips. “They visit twice a week on 


average, we are really v 
They remain busy throughout August as the 
harvest approaches. The rice paddies a 
ning to change to a golden colour, and soon the 
wind will lose its summer warmth. On the 29th 
and 30th of August, everybody, both subscribers 
and other helpers, 600 people in total, gather 
in Kamogawa to harvest the fruits of their 
labour. It's one of the last tasks to complete 
before drinking a toast at the "harvest festival" 
held in early October 


y busy,” says Asada. 


e begin- 


YUTA YAGISHITA 


FOCUS 


KITCHEN A rice cooker named desire 


Since it first appeared on the market in the 

1950s, this appliance has become a must- 

have for all those who love eating rice. 
2000 feature film "In the Mood for 


H Love" showed Mrs Chan's husband 


traveling abroad for work and often being re- 
quested to bring back the latest gadgets. When 
he goes to Japan it is a rice cooker he seeks. 
First brought out in the 1950s by Toshiba, this 
appliance improved the daily lives of millions 
of Japanese before becoming a must-have for 
other Oriental families too, and more recently, 
for all those around the world who love rice. 
Before Toshiba revolutionized Japanese kitchen 
habits, rice was cooked on the kamado, a large 
stove that you could find in every kitchen across 
the archipelago. After lighting the fire, a stewpot 
would be placed on it filled with water and rice. 
The final taste of the rice depended on the heat 
of the fame, with sometimes disappointing re- 
sults, Theres little more difficult than controlling 
the heat of such a primitive stove, and a lot of 
t 


ong Kong director Wong Kar-Wai's 


e was needed to watch it cook and avoid a 


culinary disaster. Japanese cooks knew the golden 
rule to cook perfect rice off by heart: "Hajime 
choro choro, naka pappa, butsu butsu iu koro 
hi o hiite”, (Start with a low heat, then turn it 
up and bring it down again when you hear it 
boiling) 

You had to put in great effort and make many 
unsuccessful attempts to learn this knack of 
achieving the perfect cooked rice every time, 
and there is no doubt that many did achieve it, 
but when the first rice cooker appeared on the 
market, you can understand the enthusiasm of 


all those housewives who did not wish to slave 
over their kamado any longer. There had already 
been some attempts to produce one in the 
1920s, at a time when Japanese women living 
in the big cities wished to be freer and no longer 
be confined to the kitchen, but with no definitive 
results, 

In 1955, ten years after World War Two and 
exactly 60 years ago, Toshiba discovered the 
holy grail for thousands of Japanese women 
when they finally perfected a working model. 
Five years later, the first rice cooker capable of 
keeping rice warm came onto the market. A 
new milestone had been reached and more and 
more manufacturers (Hitachi, Mitsubishi Electric, 
Zojirushi, Tiger, Panasonic) started competing 
with ever more ingenious and sophisticated 
machines able to cook any type of rice or control 
the heat. Much of this was thanks to to the in- 


Rice cookers still take pride of place in kitchen appliance shops. 


troduction of appliances with embedded com- 
puter chips in the early 1980s, Just as in the car 
industry, where Japanese companies have been 
great innovators, rice cookers went through an 
incredible evolution. They have often been imi- 


In 1955, Toshiba revolutionized Japanese kitchens. 


tated but never matched, becoming one of the 
most sought out gifts in recent years for the 
millions of tourists who visit the archipelago. 
The Chinese who visit Japan in droves are 


prime customers. Some of them buy 10 or 20 
rice cookers as souvenir gifts for their loved 
ones. Just like Mrs Chan's husband in Wong 
Kar-wai's film, they know such a gift will be ap- 
preciated and valued, With the opportunities 


offered by the export market, Japanese manu- 
n keener. The sector 
now sells 20% of its goods 


facturers have becon 


leader, Zojirusl 
outside Japan, principally in Asia. 

The "Made in Japan” branded on these appliances 
is seen as a guarantee of quality results. That's 
why the number of rice cookers exported to 
China has multiplied by a factor of 20 since 
2005. Asi 
Japanese manufacturers’ main export market, 
and the rise of keen interest in Japanese food in 
the West has led to new outlets being set up in 


lar trend can also be seen in Taiwan, 


Europe and the United States, European electrical 
appliance manu 
marker, but their products do not reach the re- 
quired high standard. This is similar to the 
"Made in China" rice cookers, which are certainly 
cheaper but give poor results. In some shops 
one is beginning to see rice cookers imported 
directly from Japan, specifically adapted for Eu- 
ropean power supplies. Numerous websites, 
based in Hong Kong in particular, also sell 
"Made in Japan" cookers at competitive prices. 
They ve taken over from Mr Chan. 


icturers have also entered the 


O.N. 
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BBC DJ and broadcaster 
Nick Luscombe has come 
up with a great event 
idea that wil 
conjunction with the 
Rivers of the World 
exhibition. Both different 
and original, it entails 
being transported over 
6,000 miles away from 
London to the Sumida 
River in Tokyo, listening 
to short poems (haiku) by 
Matsuo Basho, the most 
famous Japanese poet. 
Recited both in Japan: 
and English, the poems 


Japanese waterway. This 
temporal juxtaposition 
between the 17th and 
21st centuries is unique. 
Don't forget to take your 
smartphone and QR code 
reader to experience this 


Yamiura (Under ti E 


wonderful sound portrait. 


At last London and Tokyo 
are are not so far apart. 
Boards located outside the 


National Theatre, in front of 
the Tate Modern, by London 
City Pier and More London. 
Runs until the 20th of 
September. Free. 


T HIS MONTH'S EVENT 


vovt The grand return 
of Dragon Ball Z 


t's no surprise to anyone that Resurrection F 

signals the return of the saga's most symbolic 
protagonist. Years after Trunks crushing victory, 
the remnants of the tyrant's army have not 
disappeared completely but remain at the edge 
of the galaxy. Its new leader a rather ridiculous 


despot called Sorbet, fails in his attempts at 
conquest so decides to return to Earth to sum- 
mon Shenron and revive his master. Thus Free- 
zer returns to the world of the living once again, 
and takes the opportunity to build up his 
strength for several months to take his revenge. 
Resurrecting an old acquaintance, however ico- 
nic, is not enough to reassure aficionados of the 
saga who were let down by the previous film. 
IL is undeniable that Kami to Kami was very 
disappointing, mainly due to its lack of action 
and absence of battle scenes. 
This new feature-film doesn’t make the same 
mistake. The focus is only put on a few main 
characters, allowing the battle scenes to unfold 
properly and build up the tension. When we 
reach the final battle it turns out to be very 
representative of the kind of action which made 
the comic series so successful, This is a fiim that 
returns to the series’ previous form, without for- 
getting to introduce an up-to-date touch. 
Though Fukkatsu no F never quite matches up 
to the nostalgia we feel, the result is, neverthe- 
less, very successful. 

ODAIRA NAMIHEI 
In the cinema from the 30th of September. 
Reservations : www.dragonballzuk.com 


www kikurestaurant.co.uk 


"The right ingredients are the 
soul of Japanese cuisine. 
We take the greatest care 
doy to serve the freshest and 
finest tasting Japanese 


Yoichi Hattori 
sushi head chef 
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17 Half Moon St. Mayfair, 
London Wij 7BE 
Tel: 0207 499 4208 


.— Tuesdays 18:30 
Thursdays 21:30 |. 


Out apd' bout of off 
he Beaten track 


nhk.jp/nhkworld 


CULTURE M 


Book Akira Kurosawa seen from inside 


Script writer for Rashamon and Seven 
Samurai among other classics, Shinobu 
Hashimoto recalls his days working with onc. 
of the most celebrated Japanese directors. 


t 97 years old, Shinobu Hashimoto's 
memory is still excellent - which is a 
boon for those who interview him. 


Scriptwriter for Akira Kurosawa, in 2006 he pu- 
blished his memoirs, which have only just been 
translated into English, Before working with one 
of Japan's greatest film directors, he trained with 
Mansaku Itami, a noted director from pre-wa 
Japan and father of the great Juzo Itami. His first 
encounter with Akira Kurosawa dares back to 
the spring of 1949, Having written the script for 
Shiyu, he had to go and visit the film maker at his 
home to get to know him, as the production 
team had decided Kurosawa was to be the man 
behind the camera directing the movie that would 
become Rashomon. Still a trainee, Hashimoto 
managed to convince him to combine two different 
short novels by Ryunosuke Akutagawa (Rashomon 
and In a Bush) to mal 
outcome was to be exceptional, receiving the 
Golden Lion at the Ve 
nice Mostra in 1951. Ku- 
rosawa'sinternational 


them into one film. The 


reer was launched thanks 
to this film. However, 
Kurosawa reminds us in 
hi 


autobiography that; 
“che managers at Daiei 
were not very happy 
about the project, they 


PREFERENCE 


Compound cinematics: Ak 
by Shinobu Hashimoto, 
Hitchcock Morimoto, Vertic 


ra Kurosawa and 1 


inslated by Lori 


|, £15.99 


In Rashomon, Toshiro Mifune gives a performance with an incredible energy as Tajomaru the bandit, 


said che subject was too difficult to understand 
and the film’s name was not attractive enough, 
so much so they were not keen to give the go- 
ahead for the movie". The genius of the dir 
convinced them in the end and he proved to the 


or 


studio chat the script was worthwhile. 
After that, Kurosawa and Hashimoto's colla- 
boration continued, though it was somewhat 
strained at times. As the scriptwriter emphasizes 
in his memoirs, Kurosawa had a short fuse, was 
a perfectionist and a workaholic. This explained 
why he required his collaborators to invest body 


and soul in the preparation for a project. “Ac 


ing to him, the work of writing script was 
like running a full marathon,” Hashimoto recalls. 
For the Seven Samurai (Shichinin no samurai, 
1954), the director applied such intense pressure 


that his team became so exhausted they looked 


like a group of sleepwalkers. Despite wishing to 


ith this tyrant to an 


bring his collaboration 
end, the writer continued to work with him. 
The following 
Fe 


ma 


; he would write I live in 


(Ikimono no kiroku) about a man so trau- 
d by his 
losthis mind. Hashimoto's memoirs are written 
g 
lly happened behind the scenes and 
the way Japanese films of this golden age (1959- 
Those who love the work 
satisfied. 
read the book, don't forget to 


of nuclear bombs that he 


in a simple style with m 


ny digressi 


what re 


1960) were create: 
of Kurosawa will have their ci 


Once you 
watch all those classic films that left their mark 
on Japanese cinema again. 

ODAIRA NAMIHEI 


4 Blenheim Street, 
London WIS ILB 


Mayfai 
Mon-Sat Lunch 12:00-14:30 
Dinner 18:00-22:30 
lunch 12:00-15:00 
Dinner 18:00-21:30 


Sun 


Tel: 020 7165 9506 
Email: info@nagomi.co.uk 
www.nagomi.co.uk 
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CULTURE 


EXHIBITION Manga at the British museum 


The museum is welcoming three of the finest 


mangaka. An opportunity to highlight the 


importance ofthis form of expression. 


rom a European perspective, Japanese cul- 
ture has for a long time been seen as the 


reflection of an ancient, sophisticated and 
spiritual tradition. This might explain in part 
why manga is often not well perceived by some 
who have that perspective, Lovers of the Japan 
of yesteryear considered manga to be a blot on 
the beautiful landscape of their dreams. However, 
manga is deeply rooted in the culture, aesthetics 
and value system of Japan, reflecting both its 


soul and history in the same way as Zen gardens 


and tea ceremonies. 

8 So it should not come as a surprise to anyone 
when the very serious-minded British Museum 
decides to dedicate an exhibition of manga to 
mark 10 years of support from Asahi Shimbun, 

ed 


a special relationship with them. To celebrate 


the Japanese daily newspaper which has mainta 


this fruitful collaboration, it has been decided to 
focus on showcasing the work of three mangaka: 
Chiba Tetsuya, Hoshino Yukinobu and Nakamura 
Hikaru. As indicated by the tide of the exhibition, 
three generations of artists are to be highlighted 
who have all contributed in their own way to 
making manga a 
be 


art form of its own, ensuring it 


ime a daily fixture in the lives of millions of 


people, firstly in Japan, then across the world 
The first is the author of Ashita no Jo, a masterpiece 
from the end of the 1960s, which touched a 


whole 


neration of Japanese who would wait 


expectantly every week for a new episode in the 


PRACTICAL INFORMATION 


3 September - 15 November 2015 
‘The British Museum, Great Russell St, London 
WCIB 3DC. Room 3, Free. 10:00 — 17:30 


Chiba Tetsuya, Fair Isle Lighthouse Keepers Golf 
Course, Scotland. Ink and colour on paper, 2015. 


story of a young boxer from a poor background. 
Hoshino Yukinobu is no stranger to the British 
Museum, having himself produced "Manga: Pro. 
fessor Munakata's British Museum Adventure" 
in 2009. This lover of science fiction has produced 
anew work, featuring an original character called 


Rainman, just for this 


hibition. The youngest 


of these three artists is Nakamura Hikaru. Born 
in 1984, she has built a solid reputation with her 
series Saint Oniisan, which recounts the adventures 
of Buddha and Jesusasthey share small apartment 


in the suburbs of Tokyo. Translated into several 


languages, with the notable exception of English, 


this series demontrates how mai 


s now reco- 


gnized as a major art form. The many activities 
ized as part of this exhibition will confirm 


this, especially the conference on the Sth of No- 
Now, Ukyo-e then by Tim 
Not to be missed! 


GABRIEL BERNARD 


vember called Mang: 
Clark (1.15pm, Room 3 


Nakamura Hikaru, Cover artwork for Saint Oniisan 
vol.10, 2014. 


pili 


and Unde? T 
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Ei Y GMCMCOMICCON 


roared by 8 paye 


WWW.MCMCOMICCON.COM 


from 11am caches 


i 


NIHONGO 


LANGUAGE Omoshiroi yo NIHONGO! 


Welcome once again, to the fascinating world 


of the Japanese language. 


n everyday life Japanese love to abbreviate 


words and phrases. However this can be 


confusing at times. 


This month's Japanese phrases. 
TBS (74—C€—rA) 


‘These letters stand for the sentence 


yxa 


YAY FDZ "Tenshon bari sagaru', which 
literally means "the mood dropped right down 

It expresses the feeling feeling when you sud. 
denly become very down or sad, or when a 


good mood suddenly evaporates. This abbre- 


viation is most often used on Internet sites like 
Twitter, Facebook or other SNS as well as e- 


mails or text messages 


UFO (2—r73— 


When you hear this word you might think of 


alien spacecraft and while it can mean the same 


in Japanese, it also has another meaning.. It 


also stands in for a full expression, namely 4 


kK7zx—F7 
ES 


"Umaku fade out." 9 


"umaku" means “skilfully”, so if we put 


j 


ek 


VEITS H 
wF 


it together you get "skillfully fade out,” Imagine 
you are with friends or at a party but you would 
like to go home or be somewhere else but you 
don't want to let the others know, so you mas- 


terfully slip away without anyone noticing, You 


figuratively "faded out" of the group unnoticed. 


Example sentences: 
v bE Sy SNCTBS, | 


(Kanojo ni deeto dotakyansarete TBS.) 


"My girlfriend cancelled our date at the last 


minute so | am really down," 


WHO 


(Kinou no paatii UFO dekite yokatta.) 
"Tam glad I could slip away from the party yes- 


terday." 


27th Sep / London, 02 Shepherd's 
Bush Empire. 
http//myv382tokyo.com/en 


2nd to Sth Oct/ London. 
Wwwichljoh-shimotani.com 


11th Oct/ London, Roundhouse 
http//kyary asobisystem.com 


Until 21st Nov / Manchester 
www galleryoldham org.uk 


26th Sep & 10th Oct / ] 
Cardiff & Aberystwyth 
www.kotatsufestivalcom. 


19th Sep / London. 
www.drinksmotion.co.uk 


17th Sep / London. 
www.cafeoto.co uk. 

wi J 
21st Sep 


19th Sep London, 02 Academy Islington 
www.radwimpsjp/en 


24th Sep / Hastings, East Sussex 
www.composersfestival.com. 


19th Sep / London 
www japanmatsuri.com 


Disclamer Zoom japan does not accept any re 


16th Sep / London. 
www jptorg.uk 


London 
www japansociety org.uk 


10th & 11th Oct / London 
www.soas acuk 


23rd to 25th Oct / London 
www.mcmcomiccon.com 


N PRESENTATION 


SATURDAY 12TH MARCH 


THE SSE ARENA, WM 


WORLD 
PREMIERE 
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i jepenAlur 


1ST ALBUM 
IN-20. YEARS 


EATING & DRINKING 


"Stella" 
Daiginjo 


BIO 


SSI sake sommelier 
Naoyuki has been in charge of 
ordering, selling sake and 
shochu at the Japan Centre 
since 2006. 
www.japancentre.com 


TRADITIONAL Chrysanthemum 
Feasts 


October sees many people in Japan 
pinning their hopes for a long and hale 
life on the delicate blossoms of the 


chrysanthemum. 


The last of the five major festivals in the 
Japanese calendar is choyou no sekku, other 
wise known as the Chrysanthemum Festi- 


val. In the modern calendar it falls during October 
it took 


place on the 9th day of the 9th month. It has the 


but under the traditional lunar calenda 


lowest profile of he five big celebrations but tradi 
tionally has been seen as the most important, as it 


wraps up the year's festivities. In the Heian period 


(794-1185) the event was marked with many lavish 
banquets at the imperial court, where food and 
drink prepared using chrysanthemum flowers was 
served, These banquets became known among the 
peasant class as the “Chrysanthemum Feasts”. 


The w 
day of the 9th month fell sees Japan sweltering in 


ther at this time of year when the old 9th 


the last heat of summer and although the 


reno 
actual Chrysanthemums left in bloom, the influence 
of the 
today 


hrysanthemum festival can still be seen 


how parts of that flower are often used in 


the traditional dishes served during Autumn. Chry. 


santhemums have also been used in medicine 


ancient times, as it has been believed that they pro. 
ong and healthy life. Particularly renowned 
is “Chrysanthemum sake” with petals from the flo 


motea 


wer floating in the cup, which is widely known as 
a drink chat will extend one's life 
Chrysanthemum flowers are not just for looking 


food culture has 


pretty however, and Japane 


embraced eating of their petals and leaves. It is 
mainly the native species that are used for cooking 
rather than the European ones that were introduced 
later. One particularly fine dish is the flavoursome 
kikuka namasu, in which the petals are lightly broi 


cooled in cold 


led in hot water with saltand vineg 
water and the moisture wrung from them before 
seasoning with sweet vinegar. Yellow chrysanthe 
mums are also familiar decoration seen on sashimi 
platters 


purpose in that they are antibacterial 


id while beautiful to look 


prevent food poisoning, 
So why not reflect on the people of the past and 
how they laid their hopes of a long and healthy life 
on the blossoms of the chrysanthemum while 


enjoying the long nights this coming autumn? 


REFERENCE 
Japan Koinobori Association NAGASAKI RYO 
www.koinobori-nippon.jp/en 


"So Restaurant’ 


and "So Sushi" 


Enjoy a delicious selection of 
Restaurant & sushi Che highest quality Japanese food. 


3-4 Warwick Street, London W1B 5LS 


Mon-Fri. 1 
Sat. 


0-15:00 (Lunch) 17:30-23:00 (Dinner) |j 
12:00-23:00 (Closed Sunday) 


tel. 020 7292 0767 » 
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EATING & DRINKING 


EASY HOME COOKING 


sing 


d miso dres: 
P d sesame seeds ar 
jad with crushe 
Udon noodle sa 


Japanese people prefer to eat cold 
noodles during the warm months. 
Japanese summer can be unbearably 
hot, so the cooler substitutes for 
ramen, soba and udon are a must. 
Udon is made with medium strong 
wheat flour renowned for its firm tex- 
ture. Pure soft water and salt are the 
only other ingredients and itis one of 
the few types of noodle where the 
dried productis almost as good as the. 
freshly made one. The miso dressing 
and crushed sesame seeds are rich, 
sweet and sour, making the dish both 
light and filing, 


Serves 2 
180g Yutaia Extra Thich Udon Noodles 
0cm Fresh Cucumber 


White Sesame Seeds 
taka Organic Miso Paste 


Aor Cola Water 


© To make the arersing, fist evaporate the alcohol by adding min to a saucepan and bring to bail over medium neat Tum off immediately after 
K reaches boiling point Next, crush the sesame seed in a mortar and pestle. Combine al ingredients for the dressing and mix wel. 

© Add water Wo a large saucepan and bring to boil. Cook the noodles over a medium heat for 15 minutes. If the water bol over, Lum down 
the heat or add cold water. 


‘© When the noodles are cooked, drain in a colander then cool them under cold running water for 1-2 minutes. This wil ensure a frm sy 
texture Finally drain the excess water by lightly shaking the colander. 

O Nox, cut the cucumber then ham into fine strips, and the cherry tomatoes into quarters. Ma the udon, cucumber, ham and tomatoes 
and add the dressing then serve immediately. 


Dinner Party Sushi 
22nd October 2015 18:30 (120 minutes) 
UTI Rocipo by Akemi Yokoyama at Sozal 


A SPARK 3 SAK 


SENSATION 


AT 


YAn MIO ey 
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After a morning visiting the tuna market, Kii-Katsuura offers the possibility of refreshing oneself at one of the many onsen. 


Discovery The incredible K 


By following the Kisci line that runs 
along the coast, you can discover all the 
treasures of this region, which are more 
than worth a detour. 


ocated in an ideal spot at the far end of a 
large bay, the charming town of Kii-Kat 


suura sits in a half circle, reflecting che bright 


colours on the hulls of numerous tuna boats ber 
thed in the harbour. Proud of its sea-faring tradi. 
tions, che town provides shelter for a spectacular 
fishing port and the most lively freshly caught tuna 
market in the country (open at 7am, except week 


ends). Some of the specimens are so rare that peo 


ple fight over them and it is not unusual to see 


buyers from large sushi restaurant ch: 


ns paying 
their weight in gold to buy chem up, and then send 


them in boxes to the 


ig Tsukiji marketin Tokyo. 
300m from the railway station, on the way to the 
harbour, there's a great spot where you can go to 
feet. On the outskirts of the 


city you can also visita couple of fabulous onsen 


relax and bathe yor 


(hot spring baths) in two large private hotels that 
are also open to the public and tourists. The first 
of these, situated at the tip of the peninsular, is 
Horel Urashi'a (1165-2 Karsuura, Higashimuro: 


Peninsula 


gun, Nachikatsura-cho), and appears to bea maze 


of stairs and tunnels set in a rocky cliff. The baths 


fit ingeniously inside caves looking out over the 


sea - a real treat 

The second of these hot spring hotels, the Ryokan 
Nakanishima (Higashimuro-gun, Nachikatsura 
cho.) enjoys an exceptional location on a private 
island in Kii-Katsuura bay. To access the island 
you'l 


need to take a private ferry from the jetty 
in the harbour. Both the indoor and outdoor 
baths are filled with water from hot springs; the 
In 
addition, traditional Kaiscki meals are served in 


outdoor bath in particular is a heavenly 


Liberty 2nd floor, Open 7 days a week, 
1 minute walk from Oxford Circus 
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the restaurant if you so wish. On the hotel roof 
there is a lovely terraced garden with trees, which 
overlooks the sea. 

Geothermal hot springs, combined with the 
beauty of the hilly landscape with its valleys and 
forests, ensures that this region is a magnet for 
tourists, The British no longer have a tradition 
of public hot baths, so many have to be initiated 
into the rituals of the art of Japanese bathing 
before entering the pools. 

First ofall, you need to wash yourself carefully 
with soap in a place set aside for the purpose, then 
rinse thoroughly with wooden pails of water 
before setting foot in the bath. In order not to 
offend anyone, you need to remember that the 
baths are not there primarily for washing oneself, 
but mostly to relax, refresh and recharge while 
enjoying the healing effects of nature. 

The water can contain salt, sulphur or iron in 
differing concentrations and at first some people 
might feel uncomfortable due to the sulphurous 
vapours, But don't panic - there is no danger and 
you get used to it after a few minutes, The aes- 
thetics of the bathing area are carefully conside- 
red, blending harmoniously with stone, wood 
and plants. 

One important detail: you'll need to get used to 
the idea of bathing in the nude. The most modest 
of us will choose to enter the pool with a small 
white towel, placing it on our heads once totally 
immersed in the water. Male and female bathing 
are strictly segregated. Finally, do not stay more 
than 20 minutes in a pool heated more than 50°C. 
Follow this advice and you will be filled with a fee- 
ling of wellbeing that remains with you after you 
leave the pool. 

Thirty minutes away from Kii-Katsuura, you'll 
find Kushimoto, There are some incredible rock 
formations at che water's edge, on the southern 
extremity of the peninsula by the exit to the small 
railway station, This strange and harmonious ali- 
gnment of rocks, known as Hisha Gui Iwa, rises 
out of the sea and is intimately linked to a local 


legend. 


TRAVEL 


The frigate Ertugrul was shipwrecked in 1890 on the reefs at Kushimoto. 


Itis said that once upon a time, the inhabitants of 
Kushimoto attempted to build a bridge linking 
the Kii peninsula to the nearby island of Kii- 
Oshima. However, each time it was built a giant 
sea creature called Amanojaku would come to des- 
troy it. To help the powerless inhabitants, the emi- 
nent priest and holy man Kobo-Daishi, founder 
of the Shingon Buddhist school, offered his services 
to build the bridge. The monster Amanojaku allo- 
wed the priest to try on the sole and impossible 
condition that he would have to build it on his 
own. Amanojaku would give him the strength of 
a hundred horses and allow him one day and one 
night to complete the work, no more no less. At 
dawn, when the rooster cried, he would have to 
stop” The famous monk then started to throw 
large rocks into the sea towards the island of Kii- 
Oshima. Seeing Kobo-Daishi's great progress, 
 Amanojaku started to worry. So as to not lose his 
ber, he decided to cheat by calling out like a rooster 


before the sun had even risen. Thus the bridge was 
left unfinished! 

Only thirty minutes from the station by bus, you 
can find a more modern bridge built to connect 
to Kii-Oshima island. The larger island actually 
breaks off into smaller islands as it goes out into 
the ocean, There's a splendid view over the Pacific 
Ocean from the top of the Oshima lighthouse. 
On the night of the 18th of September 1890, the 
large turkish frigate Ertugrul was shipwrecked 
off the east coast of Kii-Oshima, It had just left 
the harbour at Yokohama and was heading to 
Constantinople. Trapped in a sudden, terrible 
storm, the crew tried to take down the sails with 
all the strength they could muster and reach the 
shelter of Kobe harbour. At the tip of Cape Kas- 
hinozaki, which at the time was already marked 
out by the Oshima lighthouse, the constant bat- 
tering of the enormous waves broke the frigate's 
40m high mast, The ship, no longer able to make 
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any headway, drifted dangerously and smashed 
onto the reefs. Water rapidly filled the engine 
room and Admiral Ali Osman Pasha was left with 
only one choice before the deck was submerged: 
lower the life rafts and abandon ship. 

Asa result of the shipwreck, 50 officers and 533 
sailors perished, but 6 officers and 63 sailors were 
saved with the help of the island's inhabitants 
and a rescue operation by the Japanese Navy. This 
event resulted in a rare entente cordiale and sym- 
pathetic feeling between both countries. The offi- 
cers from the Japanese ships that had come to 
the rescue were received in Constantinople by 
the the Sultan of Turkey and decorated with 
medals. In 1929, the Emperor himself came to 
pay homage and, more recently, the Turkish pre- 
sident Abdullah Gül in 2008. 

In memory of the tragedy, a cemetery was built 
next to Oshima lighthouse, to inter the remains 
of the sailors from Turkey, as well asa memorial 
and a museum (Kushimoto Turkish Memorial 
and Museum 1025-26 Kashino, Kushimoto 649- 
3631). A project is currently underway to salvage 
the ship and then exhibit it. 

Following the coastline, you'll soon reach Shirama 
(literally ‘the white beach’) bordering the wild 
sea, with its pure white sand (imported from Aus- 
tralia), contrasting with the numerous contem- 
porary hotel developments, amusement parks 
and an aquarium situated on the outskirts of the 
city. The long crescent moon-shaped beach and 
translucent blue water make this a great place to 
stop and have a lovely, refreshing swim before 
continuing to explore this western coast. But be 
warned, this, the premier seaside resort in the 
Kansai region, is very crowded at peak season in 
July and August and almost deserted the rest of 
the year. 

Those who enjoy hiking, or who are seeking spi- 
ritual enlightenment, should go to Tanabe. The 
starting point for the millennia old pilgrimage 
paths of Kumano Kodo (World Heritage listed 
by Unesco), the seaside town of Tanabe owes its 
reputation to many small restaurants, food stalls 


The best chefs travel to Yuasa to stock up on soya 
sauce. 


and izakaya. So before setting off in search of the 
kami (Shinto gods) in the forests of the peninsula, 
pilgrims can build up their strengeh by feasting 
‘on fish and shellfish. 

Walking down the main street, it takes 5 minutes 
to reach the statue of Aikido's founding father, 
Ueshiba Morihei, looking out imposingly over 
Ogigahama beach. In the Kozan ji temple close 
by, it is also possible to pause for a moment of 
reflection at his tomb. You can conclude the outing. 
by walking across charming Kagura Park nearby. 
The Nakata umeshu brewery (1475 Shimomisu, 
Tanabe) is 8 minutes away by 
tanabe station, and is well worth the tri 
(plum wine), famous since the Nara period (710- 
794) for its medicinal properties and its high 
concentration of citric acid, is made from plums 
picked every year in Kishu province in June, when 
the fruit is not quite ripe. The Japanese created 


umeshu liqueur in the early years of the Edo 
period, in order to preserve the qualities of 
this apricor-like plum. The process to produce 
the brew starts with preserving the fruit in sale, 
then rinsing it and macerating it with kori-zato 
sugar and rice spirit or sake before letting it 
mature. 

Close by, Yuasa village remains the heart of soya 
sauce production in Japan, Famous chefs from 
Tokyo, and even as far as Europe, come here to 
buy it from the best master brewers still using a 
recipe that has not changed since it was first bre- 
wed 300 years ago. 

You can visit the soya sauce factory at Kadochi, 
where the sauce is still prepared over a traditional 
wood fire, The workshop resembles a large barn 
built over deep cedar barrels on which the success 
of the fermentation process depends, Workers 
stir the liquid by hand on a regular and precise 
basis, only now and again in winter but more 
often in summer, blending together the wheat, 
soya, salt and water. Once filtered and extracted 
with the help ofan old press, the divine nectar is 
finally obtained: a creamy and fragrant amber- 
coloured sauce called tamari, Even more sought 
after is the further refined nigori, which can some- 
times be found complementing the beautiful gril- 
led fish and vegetable dishes in the best European 
restaurants, The whole process of making their 
premium "Kadocho" brand remains a secret des- 
pite the widespread consumption of soya sauce 
in Japan. A small museum across from the factory 
(7 Yusa-cho Arita-gun) is open only at the week- 
end; you'll need to book by calling 0737-62-2035. 
Our last stop on this journey across the Ki penin- 


DTO GET THERE : 


‘The trip we suggest starts at Shin-Osaka 
station, accessible by getting the shinkansen 
coming from Tokyo or Fukuoka. It takes 3 
hours 45 minutes to reach Kii-Katsuura on the 
Kisei line, one of the most beautiful train 
journeys in Japan. It travels along the coast at 
several points and provides stunning views 
over the sea. 
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sulais Wakayama, On leaving the modern railway 
station that is part of a large shopping centre, you 
can escape the urban hubbub and take the bus to 
Koen-mae, where you can head up toa landscaped 
area with cherry and plum trees surrounding the 
city's famous castle (3 Ichibancho, Wakayama) 

Built in 1585 at the top of the rocky outcrop of 
mount Torafu, Wakayama Castle is visible from 
the whole city, with its charming and strikingly 
curved 


the complex of buildings called the Renritsu-shiki 


walls. Its main feature is 


wes and w 


that includes a three-storey dungeon, covered 
nd 


two remarkable gateways, one of which is listed 


walkways linking the towers to the dungeon, 


asa national cultural treasure. In the 17th cen- 


tury, this fortress held out against the onslaught 


actheba nd Kashii (The siege 


The original structure was unfortunately des 
troyed at the end of World War Two, but later 
restored in 1958, At the centre of the building, 
in the main courtyard, sits Momijidani, a zen gar- 
den with its own private tea house. Ie’ a jewel that 
inspires every visitor wishing to learn about the 
tradition of wabi-sabi and experience true beauty 
The Modern Museum of W. 
Fukiage Wakayama) is built in a completely dif 


ayama (1-4-14 


ferent style. It's contemporary architecture and 


TRAVEL 


Wakayama castle was restored to its original form in 1958 after it was destroyed thirteen years earlier. 


striking overh 


ging roofs made up of narrow 


concrete panels contrasts with the traditional 


style of the castle only 200 metres away. Its bold 
ometric lines and the translucence and light 
of its large interior spaces are the work of Japa 
nese architect Kurokawa Kisho, who also des 
igned the new wing of the Van Gogh museum 
in Amsterdam. 

Throughout its exhibition rooms, the museum 


offers a great overview of Japanese contemporary 


art, with examples of many celebrated local artists 
including Kawaguchi Kigai, Nonagase Banka, 
H 


Koshiro. Paintings by famous internatio 


naguchi Yozo, Tanaka Kyokichi and Onchi 


are also on display; you can see works by Picasso, 


Redon, Rothko, Frank Stella and George 


One whole floor is also dedicated to traditional 
paintings, sketches and sculptures from the Meji 
era (1868-1912) 
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